
OUR MENU 
Here at the farm, we want to create memorable dishes. Whether that’s partnering with local farms such as 

Little Field, Browne Manor, or Ayrsyde Farms, or cold fermenting our pizza dough for 4-6 days, we want 

flavour and quality to be our guiding light in deciding what we present to you. We hope you enjoy! 

ps. 18% auto-gratuity will be applied to all 
groups of 8 or more

\SALADS 
CAESAR SALAD                                16 
romaine, grana padano, brown butter croutons, crispy 
capers, bacon, roasted garlic & lemon dressing 

LITTLE FIELD FARMS SALAD                    16 
baby greens, ontario berries, radish, candied walnuts, 
goats cheese, honey & roasted shallot vinaigrette, chive 

	    

\SHAREABLES 
SPICY WARM OLIVES		 	    	         15 
orange, rosemary, fennel, almonds, pepperoncini, garlic, 

vodka	  

TRUFFLE FINGERLINGS 	 	 	 	   17          
triple cooked, sunchoke chips, truffle aioli, grana padano, 
lemon, chive 

FRIED MOZZARELLA          	 	 	   18                      
semi-dried tomato & pepperoncini aioli, tomato sauce, 
grana padano, basil 

MEATBALLS                                                          18 
braised pork & beef meatballs, whipped lemon ricotta, 
basil, grana padano 

SPICY GARLIC BEANS                          18 
little fields farm heirloom beans, calabrian chilli crunch, 
fermented garlic flowers, lemon aioli, crispy onions 

COOKSTOWN FARMS TOMATO TOAST                19 
heirloom cherry tomatoes, whipped ricotta, basil, aged 
balsamic, grilled sourdough 

CONFIT DUCK WINGS		 	 	 	   19                      
maple soy glaze, chilli aioli, cilantro, scallions, crispy 
shallots 

BURRATA	 	 	 	 	         21                      
roasted ontario cherries, hazelnuts, basil, aged balsamic, 
grilled sourdough 

\HANDHELDS 
HAMBURGER    	                           22 
local beef patty, willi-sauce, bacon jam, pickles, 
iceberg, heirloom tomato, cheddar, potato bun 

SPICY ITALIAN	 	                     22 
Genoa, soppressata, arugula, heirloom tomato, fior di 
latte, pickled red onion, basil aioli, la bomba, pesto, 
foccacia 

handhelds served w/ regular fries, upgrade to dill fries for 
$1, caesar salad or arugula salad for $3.50

\PASTA 
RIGATONI POMODORO                            22 
tomato, garlic, butter, grana padano, stracciatella, basil 

TAGLIATELLE BRANDY                           23 
chicken, porcini, pancetta, cream, herbs, grana padano 

\PIZZA 12” 
SPICY ALOHA  	 	                	    24 
smoked pineapple, guancale, capocollo, poblanos, jalapeños, 
mozzarella, tomato sauce, hot honey, basil 

SPICY CANADIAN                          	    24 
pepperoni, bacon, mushrooms, pepperoncini, mozzarella, 
tomato sauce, truffle chilli crisp, hot honey, oregano 

BEE STING                              	    24 
nduja, pepperoncini, basil, honey, mozzarella, tomato sauce, 
fennel 

TRUFFLE FUNGHI                         	    24 
mushrooms, caramelized onions, confit garlic, herbs, 
mozzarella & goat’s cheese, truffle aioli, browne manor 
sprouts 

SAUSAGE & PEPPERS                      	    24 
fennel sausage, peppers, onions, pepperoncini, basil aioli, 
tomato sauce, mozzarella, grana padano 

CLASSIC                                	    23 
pepperoni, mozzarella, hot honey, tomato sauce, oregano 

VODKA PIE	 	 	 	 	    	    23 
vodka sauce, tomato sauce, fior dilatte, mozzarella, basil, 
olive oil, chilli flakes 

VEGAN                      	          	    22 
tomatoes, cherry bombs, garlic, roasted red 
onions, tomato sauce, sprouts, olive oil 

DIPPING SAUCE	 	    	 	         2.5 
\creamy garlic & herb	        \spicy chilli crisp 

\basil lemon	 	 	 \dill sauce 


